FOOD FOR THOUGHT

AN APPRECIATION OF SPECIALLY SELECTED PORK CUTS

PRODUCTS
Joints, shoulder steaks, mince, sausages,
diced (for casseroles).

COOKING METHODS
Roast, pot roast, pan fry, grill, bbq, stew,
soup, broth.

The neck or collar as it is sometimes
referred, produces delicious meat which
should be slow cooked wherever possible
to allow intramuscular fat to melt - keeping
the meat moist and tender. Pork shoulder
cuts are diverse and can be roasted, used
for steaks, diced or minced. The shoulder
cut alone contributes over 14% to the
overall carcase volume.

PRODUCTS
Joints, loin steaks, back bacon.

COOKING METHODS
Roast, pan fry, grill, bbg.

Loin chops and steaks contribute over 22%
of the carcase volume. The loin delivers a
number of roasting cuts with joints
available both on and off the bone.
Alternatively, the loin is used for deliciously
lean chops and steaks - available with the
rind on or off. The fillet (or tenderloin) of
pork is the delicate, lean piece of meat
which runs through the loin. Cured, the loin
will give you Back Bacon.

PRODUCTS
Joints, steaks.

COOKING METHODS
Roast, pot roast, pan fry, grill, bbq.

The chump end is positioned at the rear of
the loin. Chump chops are more generous

than those from the loin. They're boneless,
wider and leaner - running into the top of
the leg.

PRODUCTS

Joints, leg steaks, escallops, diced (for kebabs).

COOKING METHODS
Roast, pot roast, pan fry, grill, bbq.

A vast number of legs of pork go for curing
to make hams. Those that don't are dressed
as fresh pork - cuts include leg steaks and
roasting joints (which can be on the bone or
boned, rolled and tied). The leg is a lean

KNUCKLE /
SHANK END

PRODUCTS
Joints, mince.

COOKING METHODS
Roast, pot roast.

Pork shank is the lower part of the leg. It is
usually prepared by pot-roasting or
oven-roasting slowly to retain the meat's
tenderness. Shank is generally a cost
efficient cut and can add something very
different to your menu.

SPECIALLY SELECTED
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BELLY / FLANK

PRODUCTS
Joints, steaks, mince, sausages, bacon and
spare-ribs.

COOKING METHODS
Roast, pot roast, pan fry, grill, bbq.

Pork belly is an increasingly fashionable
product to work with and offers versatile
cuts for all standards of chefs. Ribs can be
marinated in a delicious sauce, belly can be
rolled, tied and oven-roasted or

piece of meat so be careful not to dry it out
when cooking. Legs contribute
approximately 22% of the total pork
carcase volume.

Offal

Offal is the term given to other parts of the animal fit for human consumption. Where pork is
concerned, there are a vast number of cuts of offal available to the chef to satisfy the most
discerning of customers. Pigs offal includes cuts such as head, brains, cheek, ear, heart,
kidney, liver and tongue. Suppliers should be able to provide their customers with a range of
offal - typically at an attractive price. Make sure you work with trusted suppliers who use the
freshest produce available.

Provenance

Specially Selected Pork is reared to stringent Farm Assurance Standards which offer

product traceability and modern, professional farming practices. The Assurance Standards
underpinning the brand ensure the highest in animal health and welfare and even include
other parts of Scotland's supply chain including animal feed and haulage. For chefs and those
employed in catering or hospitality, Specially Selected Pork offers complete confidence in the
product you are buying - offering complete assurance that you're sourcing fresh product
reared to the highest standard. Ask your supplier for Specially Selected Pork by name and
use this as a marketing tool on your menu.

alternatively, sliced or cut into cubes. Cuts
from the belly are fatty and as such offer
great taste and beautifully tender meat.
Alternatively, belly of pork is cured to
make streaky bacon.

The Cutting Edge

The Cutting Edge is a free resource for those interested in achieving a better understanding
of butchery techniques and different products from the pork, beef and lamb carcase. A
number of short films takes the viewer through the carcase breakdown with the ability to
pause, rewind and fast forward. To view this unique resource, simply visit:
www.gmscotland.co.uk/cutting/

Quality Meat Scotland

Quality Meat Scotland (QMS) represents the Scottish red meat industry and promotes Scotch
Beef, Scotch Lamb and Specially Selected Pork to a national and international audience. Our
activities range from helping the industry improve their methods of production and quality of
products to increasing customer awareness and preference for each brand. For additional
information, please contact QMS on +44(0)131 472 4040 or consult our websites:
www.gmscotland.co.uk, www.scotchbeefclub.org,
www.chefsguidetoscotchbeef.org and www.scotchbeefandlamb.co.uk

For additional guidance on hygiene & healthy eating, please consult the Food Standards
Agency: www.food.gov.uk or www.eatwell.gov.uk
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